




































N
:\0

6\
06

50
0\

06
50

9_
U

N
G

 M
es

s 
H

al
l R

en
ov

at
io

n\
01

_C
ad

d\
_P

ha
se

 1
\_

M
ec

ha
ni

ca
l\6

50
9m

_m
00

1.
dw

g,
 8

/2
7/

20
07

 9
:2

9:
20

 A
M

, B
lu

eb
ea

m
 P

D
F

9 
P

rin
te

r 
H

ig
hR

es
.p

c3

KEYED NOTES

A

1

B

C

D

E

F

G

H

I

J

K

L

234567891 01 11 21 31 41 51 61 71 8

1234567891 01 11 21 31 41 51 61 71 8

A

B

C

D

E

F

G

H

I

J

K

L

U
ta

h 
N

at
io

na
l G

ua
rd

 -
 C

am
p 

W
ill

ia
m

s 
B

ld
g.

 5
03

 M
es

s 
H

al
l R

em
od

el

S

BRANDON G.
BRIGGS

No. 318658

R
eg

i s
t e

r e
d  Pr of e s s i ona l  Eng

i n
ee

r

S t a t e  o f  U t a h



N
:\0

6\
06

50
0\

06
50

9_
U

N
G

 M
es

s 
H

al
l R

en
ov

at
io

n\
01

_C
ad

d\
_P

ha
se

 1
\_

M
ec

ha
ni

ca
l\6

50
9m

_m
10

1.
dw

g,
 8

/2
7/

20
07

 9
:2

9:
16

 A
M

, B
lu

eb
ea

m
 P

D
F

9 
P

rin
te

r 
H

ig
hR

es
.p

c3

RM 101

MEN'S

RM 102

WOMEN'S

RM 107

DISH WASH A

RM 114

OFFICE

MANAGERS

RM 103

CUST. CLOS.
RM104

MECH

DOCK

LOADING

RM 111

DRY STORAGE

RM 112

COOLER

WALK-IN

12' X 14'

RM 113

FREEZER

WALK-IN

12' X 14'

HALL - RM 105

NORTH DINING

HALL - RM 106

SOUTH DINING

RM 108

DISH WASH B RM 110

KITCHEN

RM 118

LOCKER/HALL

RM 117

SALAD PREP

RM 116

STOR.

RM 115

PREP.

RM 119

MEN'S

RM 120

WOMEN'S

RM 109

SERVING

RM 121

HALL

RM 122

HALL

NEW HOOD OVER

STEAM EQUIPMENT

TRAY

TABLE

NEW

DRINK

BAR

NEW

SALAD

BAR

NEW

REACH-IN

FRIG.

NEW HOLDING

CABINET

NEW HOLDING

CABINET

NEW STEAM

KETTLE

NEW

DOUBLE

STEAMER

N
EW

FR
Y
ER

WARM

CAB

CORNER

TABLEFILEFILE
SAFE

FILE

DESK

DESK

TABLE

HOOD OVER OVENS & STOVE

STOVE

FR
Y
ER

NEW

GRILL

STEAM

TABLE

CONDIMENT TABLES & CUPS

DRINK

BAR

SALAD

BAR

NEW

GRILL

NEW

STEAM

TABLE

NEW DISH WASHING EQUIPMENT

NEW SINKS ROLLER

SHELVING

DISH WASHING

MACHINE

FIXED

TABLE

FIXED TABLE

W/ DISPOSAL

SINKS

S
IN
K
S

ROLLER

SHELVING

WARM

CAB

DOUBLE

STACK

OVEN

DOUBLE

STACK

OVEN

S
T
O
R
A
G
E

B
IN
S

S
H
E
L
V
IN
G

ICE

MACH.

MIXER

STAND

R
O
LL
ER

T
A
B
L
E 
W
/

M
EA

T 
SL
IC
ER

ROLLER

SHELVING

ROLLER

SHELVING

ROLLER

TABLE

ROLLER

TABLE

ROLLER

TABLE

ROLLER

TABLE

ROLLER

TABLE

S
H
E
L
V
IN
G

S
H
E
L
V
IN
G

ROLLER

SHELVINGFRIG. FRIG.

FRIG.

KEYED NOTES

A

1

B

C

D

E

F

G

H

I

J

K

L

234567891 01 11 21 31 41 51 61 71 8

1234567891 01 11 21 31 41 51 61 71 8

A

B

C

D

E

F

G

H

I

J

K

L

U
ta

h 
N

at
io

na
l G

ua
rd

 -
 C

am
p 

W
ill

ia
m

s 
B

ld
g.

 5
03

 M
es

s 
H

al
l R

em
od

el

S

BRANDON G.
BRIGGS

No. 318658

R
eg

i s
t e

r e
d  Pr of e s s i ona l  Eng

i n
ee

r

S t a t e  o f  U t a h

GENERAL NOTES



N
:\0

6\
06

50
0\

06
50

9_
U

N
G

 M
es

s 
H

al
l R

en
ov

at
io

n\
01

_C
ad

d\
_P

ha
se

 1
\_

M
ec

ha
ni

ca
l\6

50
9m

_m
30

1.
dw

g,
 8

/2
7/

20
07

 9
:2

9:
11

 A
M

, B
lu

eb
ea

m
 P

D
F

9 
P

rin
te

r 
H

ig
hR

es
.p

c3

KEYED NOTES

A

1

B

C

D

E

F

G

H

I

J

K

L

234567891 01 11 21 31 41 51 61 71 8

1234567891 01 11 21 31 41 51 61 71 8

A

B

C

D

E

F

G

H

I

J

K

L

U
ta

h 
N

at
io

na
l G

ua
rd

 -
 C

am
p 

W
ill

ia
m

s 
B

ld
g.

 5
03

 M
es

s 
H

al
l R

em
od

el

S

BRANDON G.
BRIGGS

No. 318658

R
eg

i s
t e

r e
d  Pr of e s s i ona l  Eng

i n
ee

r

S t a t e  o f  U t a h

KEYED NOTES



N
:\0

6\
06

50
0\

06
50

9_
U

N
G

 M
es

s 
H

al
l R

en
ov

at
io

n\
01

_C
ad

d\
_P

ha
se

 1
\_

M
ec

ha
ni

ca
l\6

50
9m

_m
50

1.
dw

g,
 8

/2
7/

20
07

 9
:2

9:
05

 A
M

, B
lu

eb
ea

m
 P

D
F

9 
P

rin
te

r 
H

ig
hR

es
.p

c3

KEYED NOTES

A

1

B

C

D

E

F

G

H

I

J

K

L

234567891 01 11 21 31 41 51 61 71 8

1234567891 01 11 21 31 41 51 61 71 8

A

B

C

D

E

F

G

H

I

J

K

L

U
ta

h 
N

at
io

na
l G

ua
rd

 -
 C

am
p 

W
ill

ia
m

s 
B

ld
g.

 5
03

 M
es

s 
H

al
l R

em
od

el

S

BRANDON G.
BRIGGS

No. 318658

R
eg

i s
t e

r e
d  Pr of e s s i ona l  Eng

i n
ee

r

S t a t e  o f  U t a h



N
:\0

6\
06

50
0\

06
50

9_
U

N
G

 M
es

s 
H

al
l R

en
ov

at
io

n\
01

_C
ad

d\
_P

ha
se

 1
\_

M
ec

ha
ni

ca
l\6

50
9m

_m
60

1.
dw

g,
 8

/2
7/

20
07

 9
:2

9:
00

 A
M

, B
lu

eb
ea

m
 P

D
F

9 
P

rin
te

r 
H

ig
hR

es
.p

c3

EVAPORATIVE COOLER SCHEDULE
AIR MAKEUP ELECTRICAL, PUMP ELECTRICAL, FAN

MINIMUM

EXTERNAL MEDIA

MANUFACTURER AIRFLOW STATIC FLOW MOTOR MOTOR FACE PAD

AND RATE PRESSURE RATE SIZE SIZE AREA THICKNESS

ID MODEL NUMBER LOCATION TYPE (CFM) (IN. WATER) (GPM) (WATTS) VOLT/PH/HZ (HP) VOLT/PH/HZ (FT²) (IN) NOTES

EC-1 MASTER COOL MS628-DM080 ROOF DIRECT 8000 0.7 0.27 80 120/1/60 3 208/3/60 14.8 8

EXHAUST FAN SCHEDULE
AIR FAN ELECTRICAL

MAXIMUM FAN

MANUFACTURER AIRFLOW STATIC OUTLET FAN WHEEL STATIC MOTOR MOTOR MOTOR

AND RATE PRESSURE VELOCITY SPEED DIAMETER EFFICIENCY SIZE BHP SPEED

ID MODEL NUMBER LOCATION TYPE (CFM) (IN. WATER) (FPM) (RPM) (IN) (%) (HP) (HP) (RPM) VOLT/PH/HZ NOTES

EF-1 LOREN-COOK 100SQN-B RESTROOMS INLINE 600 0.35 600 1507 10 35 1/6 0.111 1750 120/1/60

EF-2 LOREN-COOK 195ACRU-XP DISHWASHER HOOD ROOF 1500 0.8 427 1317 19.5 47 1/2 0.46 1750 120/1/60

EF-3 LOREN-COOK 210VCR-HP GRILL HOOD ROOF 2700 1.5 681 1243 21 55 1-1/2 1.26 1750 208/3/60

EF-4 LOREN-COOK 180 ACRU-XP STEAM KETTLE / STEAMER ROOF 1000 0.8 284 1226 18 55 1/3 0.27 1750 120/1/60

EF-5 EXISTING EXISTING DISHWASHER ROOF 1800 - - - - - - - - -

EF-6 EXISTING EXISTING FRYER/RANGE/OVEN ROOF 2880 - - - - - - - - -

EF-7 LOREN-COOK GC-182 LOCKERS CEILING 200 0.3 627 1400 - 17 144 W. - 1400 120/1/60

GAS FIRED DUCT FURNACE SCHEDULE
EXTERNAL ELECTRICAL PHYSICAL

STATIC WIDTH/

MANUFACTURER INPUT OUTPUT AIRFLOW PRESSURE FLUE GAS MAX DEPTH/

AND AREA LOAD LOAD RATE DROP SIZE CONNECTION UNIT HEIGHT

ID MODEL NUMBER SERVED (BTUH) (BTUH) (CFM) (IN H20) (IN) (NPT) AMPS VOLT/PH (IN) NOTES

DF-1 HASTINGS HRDV600A KITCHEN/DISHWASHING 600,000 480,000 8000 0.16 6 3/4 120/1 104/30/37

ROOFTOP UNIT SCHEDULE
SUPPLY FAN HEATING SECTION COOLING SECTION FILTER UNIT WEIGHT ELECTRICAL

EXTERNAL GAS ENTER/

TOTAL OUTSIDE STATIC HEATING LEAVING SENSIBLE ENTERING LEAVING SUPPLY

MANUF. AIR FLOW AIR FLOW PRESSURE INPUT AIR TEMP. COOLING AIR TEMP. AIR TEMP. FAN

AND RATE RATE DROP 1ST/2ND DB/DB LOAD DB/WB DB/WB WORKING % MOTOR

SYMBOL MODEL NO. (CFM) (CFM) (IN H20) STAGE (MBH) (DEG. F) FUEL (BTUH) (DEG. F) (DEG. F) FLUID EFF. LBS. MCA (BHP) V/PH REMARKS

RTU-1 CARRIER 48PGDC09 3,600 400 0.75 95.2/136 62/89 N.G. 77,420 75/57 52/47 R-410A 30.0 1300.0 52.1 1.5 208/3 1,2,3

RTU-2 CARRIER 48PGEC05 2,000 200 0.75 52.5/75 61/94 N.G. 35,560 75/57 51/47 R-410A 30.0 1000.0 30.2 0.5 208/3 1,2,3

RTU-3 CARRIER 48PGEC14 5,000 1,125 0.75 158.2/226 54/86 N.G. 129,900 80/58 52/47 R-410A 30.0 1500.0 72.3 3.3 208/3 1,2,3

RTU-4 CARRIER 48PGEC14 5,000 1,125 0.75 158.2/226 54/86 N.G. 129,900 80/58 52/47 R-410A 30.0 1500.0 72.3 3.3 208/3 1,2,3

1. PROVIDE WITH FACTORY DISCONNECT AND CONVENIENCE POWER SUPPLY OUTLET.

2. TWO STAGE GAS HEATING.

3. SCHEDULED CAPACITIES ARE VALUES AT ALTITUDE (4200 FEET).

SPLIT SYSTEM A/C UNITS
COOLING INDOOR UNIT OUTDOOR UNIT REFRIGERANT LINES

CAPACITY CFM DIMENSIONS WEIGHT AMPS DIMENSIONS WEIGHT AMPS

ID MANUF. MODEL LOCATION (BTU) RANGE W" x H" x D" (LBS.) (MCA) VOLTS/PH/HZ. W" x H" x D" (LBS.) (MCA) VOLTS/PH/HZ. LIQUID GAS COMMENTS

CU-1 CARRIER 38HDF024 SEE PLANS 24,000 NA NA NA NA NA 37 x 25 x 15 176 16.8 208/1/60 3/8 5/8 (1)(2)(3)(4)

HP-1 CARRIER 40QNC024 SEE PLANS 24,000 460-645 43 x 12 x 8 31 0.5 208/1/60 NA NA NA NA 3/8 5/8 (1)(2)(3)(4)(5)(6)

(1)  CAPACITIES RATED AT THE FOLLOWING OUTDOOR CONDITIONS: COOLING - 95 DEG. F. D.B., 75 DEG. F. W.B.

(2)  CAPACITIES RATED AT THE FOLLOWING INDOOR CONDITIONS: COOLING - 80 DEG. F. D.B., 67 DEG. F. W.B.

(3)  PROVIDE LOW AMBIENT HEAD CONTROLLER TO ALLOW COOLING OPERATION DOWN TO 10 DEG. F. D.B.

(4)  R410A REFRIGERANT.

(5)  WIRELESS REMOTE CONTROLLER. PROVIDE WALL MOUNTED HOLDER.

(6)  PROVIDE ACCESSORY CONDENSATE PUMP FOR INDOOR UNIT.

KITCHEN HOOD SCHEDULE
AIR PHYSICAL

DUCT

MAXIMUM CONNECTION

MANUFACTURER AIRFLOW STATIC TOTAL TOTAL LENGTH /

AND RATE PRESSURE LENGTH WIDTH WIDTH

ID MODEL NUMBER LOCATION TYPE (CFM) (IN. WATER) (IN) (IN) (IN) NOTES

H-1 ECON-AIR KITCHEN - DISHWASHER CLASS II 1500 0.6 86 38 -

H-2 ECON-AIR KITCHEN - STEAMER CLASS II 1000 0.6 60 42 -

H-3 ECON-AIR EX-2 KITCHEN - GRILL CLASS I 2700 1.0 108 40 - 1

1.  PROVIDE HOOD WITH FIRE SUPPRESSION SYSTEM.
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CONDIMENT TABLES & CUPS

KEYED NOTES
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ITEM No. No. Equipment Name NEW OR EXIST. Make Model#

Voltage 
(208/3, 208/1, 
120/1) Phase Amps

Horsepower 
or KW

Elect. Equip. 
Connection (Cord and 
Plug, Hardwire, 
Disconnect Switch)

SALAD PREP -  ROOM 117
1 1 Refrigerator Existing 115V, 60HZ 1 ph 10 1/2 hp 5-15-R
2 1 Refrigerator Existing 115V, 60HZ 1 ph 12 1/2 hp 5-15-R
3 1 Ice Machine Existing 115V, 60HZ 1 ph 15 1/4  hp 5-15-R
4 1 Commercial Mixer & Stand Existing Blakeslee F-30 120V 1 ph 13.8 3/4hp 5-15-R
7 1 Meat slicer - Existing Existing Berkel X13A 115V, 60HZ 1 ph 7    1/2 5-15-R

PREP - ROOM 115
12 1 Refrigerator 7'-2" long Existing 115V, 60HZ 1 ph 12 1/2 hp 5-15-R
13 2 Holding Cabinet Existing 120V 1ph 16 5-20P
14 1 Double Stack convection Oven Existing Hobart HGCS97 115V, 60HZ 1ph 9 3 Prong

KITCHEN - ROOM 110
16 1 Food Fryer Existing Frymaster 120V, 60hz 1ph 1 5-15-R
17 1 Food Fryer New Frymaster 120V, 60hz 1ph 1 5-15-R

18 1 Gas Range Existing Hobart MGR36C 120v 1ph 15 1/4  hp 5-15-R
19 1 Double Stack Convection Oven Existing Hobart HGCS97 115V, 60HZ 1ph 9 3 Prong
20 1 Exhaust Hood & Fan over steam equip. New Monroe SFS48
21 1 Double Steamer New Cleveland 24-CGM-200 115V, 60HZ 1ph 100 watts
22 1 Steam Kettle New Vulcan VEC10 208V, 60hz 1ph 57.6 12
28 2 Warming Cabinets New 120V 1ph 13.7 NEMA 5-15
31 1 Reach-in Refrigerator - 40" W Max. New 115V, 60HZ 1ph 4 5-15-R
32 1 Exhaust Hood & Fan over grills New

SERVING - ROOM 109
33 2 Steam Table (5 well) New Vollrath 38005 120V 1ph 20 5-30-P

DISHWASH A - ROOM 107
40 1 Garbage Disposal New Insinkerator S500 208V 3ph 8.4 5hp Hardwire
41 2pc. SS Dish Washing Table New
42 1 Dishwasher New Hobart C64A 208-240 16.8 3 Hardwire
43 1 3 Compartment SS Sink New C75-344-30/03
44 1 SS 36" x 30" Roller Shelving New
45 1 Exhaust Hood & Fan New Monroe SFS84

N & S DINING HALLS - 105 & 106
48 1 ExistingSalad bar Existing Randell CS60-1 60 1ph 8.2 Hardwire
49 1 Salad Bar to match existing New Randell CS60-1 60 1ph 8.2 Hardwire
51 1 Existing Milk Machine Existing Silverking SK-3 120V 1ph 2.5 5-15-R
52 1 New Milk Machine New Silverking SK-3 120V 1ph 2.5 5-15-R
53 2 Juice Machine - by vendor by Vendor 120V 1ph 2.5 5-15-R
54 2 Pepsi Machine - by vendor by Vendor 120V 1ph 2.5 5-15-R
55 2 Cocoa Machine - by vendor by Vendor 120V 1ph 2.5 5-15-R
56 2 Coffee Grinders - by vendor by Vendor 120V 1ph 2.5 5-15-R
57 2 3 Gal. Coffee Urns New Cecilware FE-75-3 Gal. 120V 1ph 29 7kw 5-15-R

KITCHEN EQUIPMENT SCHEDULE
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